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ditions. Pasteurized products may be tested for coliforms to detect post-
pasteurization contamination. Many processors of egg products use
microbiological criteria to monitor critical control points, and purchase
specifications commonly include criteria with limits for aerobic plate count
and coliforms, as well as for salmonellae.

The Salmonella Standard

As indicated above, federal law has established a standard requiring
that egg products, except unpasteurized salted egg products used in acidic
dressings, be free of Salmonella. The USDA is responsible for adminis-
tration of this standard. Details of this activity are contained in AMS-PY
instruction number 910, Egg Products-1 (USDA, 1975). This document
recognizes three different types of sampling and testing, namely certifi-
cation, surveillance, and confirmation.

Certification means certifying to the quality of a specific lot. Samples
are drawn by the USDA inspector and submitted to a USDA laboratory.
An attribute sampling plan is prescribed. Samples are randomly drawn
from the final shipping containers. The number of containers sampled is
determined by the number of containers in the lot. For example, with
liquid and frozen egg products, the sampling plan below is used.

No. of shipping                    No. of shipping

containers in                    containers to select                  Quantity to be

the lot                             for sampling                          analyzed

1,200 or less                               4                                 1 x 100 g

1,201-3,200                                8                                 2 x 100 g

Over 3,200                                16                                 3 x 100 g

For dried egg products the following sampling plan is prescribed.

No. of shipping containers in the lot
	No. of shipping containers to select for sampling
	Quantity to be analyzed

50 or less 51-150 151-500 501-1,500 Over 1,500
	4 8 12 16 20
	1 x 100 g 2 x 100 g 3 x 100 g 4 x 100 g 5 x 100 g

In applying this plan, the units randomly selected for sampling are
segregated into groups of four. Two to three ounces of product are with-
drawn from each unit in the group, and these samples are combined in a
single container, mixed, and a 100-g composite sample is taken and ana-
lyzed for Salmonella. With reference to dried products, then, a single
100-g sample is analyzed for lots comprised of 50 or fewer containers;